Tomato Basil Squares
Interactive Recipe Demo

******Everyone MUST wash their hands before participating*******

1. Check to make sure oven is preheated to 375 degrees.   Open the can of pizza crust and place it on the large bar pan by unrolling it.  

2. Using the baker’s roller, place a little bit of flour on the large end of the roller.  Use the roller to spread out the pizza crust to the ends of the large bar pan. 

3. Using the Ultimate Mandoline and the cheese shredder blade on the cutting board, take the block of mozzarella and shred ½ of the mozzarella.  Place the shredded cheese into the batter bowl. It should be one cup. Sprinkle the cheese on top of the pizza crust.
4. Continue shredding the other ½ of the mozzarella cheese. Place it in the batter bowl measuring 1 cup. Set it aside.
5. Take the rotary cheese grater with the fine blade and grate Parmesan cheese.  Place it in a simple additions square bowl.

6. Measure about ¼ - ½ c. of the Parmesan cheese using the easy adjustable measuring cup.  Place it in the batter bowl with the mozzarella cheese.

7. Next, take the kitchen shears and “pull” the basil off of the stem.  *I will show you the proper way to do it*.  You will want to do this for about 3-4 stems of basil.

8. Still using the kitchen shears, finely snip the basil into pieces.  Measuring 2 tablespoons with the easy adjustable measuring spoons.  Place it in batter bowl.

9. Next, take the easy adjustable measuring cup and measure 2/3 cup of mayonnaise.  You may use a bamboo spoon or scraper to assist you.  With ease, you will be able to use the measuring cup to squeeze out the mayo into the batter bowl without leaving extra mayo in the cup.
10. Take the garlic and separate one clove from the head of garlic.  Place the clove of garlic in the garlic press with the “paper” still attached to the clove.  Press the garlic into the batter bowl using the attachment to scrape off any excess garlic.

11. With the large scraper, combine all of the ingredients in the batter bowl. Mix well.

12. Cut 2 tomatoes using the tomato knife on the cutting board.  You may use the hold ‘n slice if you need to.

13. Follow # 12 and cut the remaining tomatoes.

14. Arrange the tomatoes over the layer of mozzarella on crust. Make sure you evenly distribute them.

15. Place mozzarella cheese mixture in the batter bowl over the tomatoes using the medium scoop.  Gently spread to cover evenly.
16. Set the timer on the microwave for 15 mins. Gently take the large bar pan and place it in the oven for 15-20 mins until top is golden and bubbly.

17. When the timer goes off at 15 mins, please be sure to check the Tomato Basil Pizza in the oven. If it needs an additional 5 mins, reset the timer. When it is finished, using the potholders, remove from oven and gently place on the stove to cool.

18. After 10 mins of cooling, remove pizza from large bar pan and place on a large cutting board. Cut into small pieces with the pizza cutter for sampling.

